























腐はさらに冬場に凍 ( し ) み豆腐に加工される。自家用
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Rika Shinkai（RIHN/Project Researcher） 
薪ストーブはごちそうだ
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Photo 1 : Eiko-san reheats the homemade tofu on the wood stove.
写真 1：薪ストーブの上で、手作り豆腐を温める神楽栄子さん













































Photo 2 : Sitting in front of the wood stove . 
(Front: Tomiji-san and Aki-san. Back: Junko Habu and Takanori 
Kanno, Tohoku University.)
Photo 4 : Air dried chestnuts (At Tomiji-san residence)
Photo 3 : Scenery from a car window.

























A trip to snowy Kitakami Mountain Valley in winter 
time might not sound so exciting to many. However, 
our field trips in January and February 2016 gave 
me an opportunity to learn a lot about traditional 
and sustainable lifeways of people in small villages 
in Iwate Prefecture, northern Japan. The Kawai Area 
of Miyako City [former Kawai Village] is located one-
hour bus ride away from downtowm Miyako. This 
area is known for cultivating millets and buckwheat, 
not rice, due to the limited plain fields and cool 
weather in summer. Yet, the harsh climate during the 
long winter has encouraged the local residents to 
develop a wide variety of subsistence strategies. 
Our Small-scale Economies Project focuses on the 
past and present practice of place-based, smaller-
scale food production systems, evaluates their 
advantages and limitations, and explores their future 
potentials. Since last summer, our project members 
have conducted interviews with some elders in 
this area in order to learn about their history and 
traditional ecological knowledge. From 16 to 18 
February, 2016, Junko Habu, Aoi Hosoya and I 
went for a fi eld research trip and interviewed local 
residents, Tomiji and Aki Sasaki (92 and 89 years 
respectively), local farmers, and Eiko Kagura who is 
certifi ed as “a Food Mater in Iwate.” 
“Rice was so valuable in the past, thus only eaten 
on special days such as Bon (a festival to honor the 
spirits of ancestors) and the New Year’s holidays,” 
said Tomiji-san. Local residents used to perform 
slash and burn agriculture. After burning the field, 
buckwheat was planted, and it was ready for harvest 
within 75 days. This was followed by soybeans. 
Soybeans, which are often processed into miso 
and tofu, still remain indispensable for their daily 
subsistence. Particularly in winter time, tofu are 
frozen and dried to make shimi dohu for a long-
term storage. Tomiji-san and Aki-san also grow a 
variety of vegetables in small quantities for self-
consumption, one of which is daikon radish. It is 
one of the common vegetables in Japan for long-
term storage. Harvested in winter, it is pickled, dried 
and stored. At the time of food scarcity, daikon was 
mixed with grains or rice to increase the quantity. 
Furthermore, abundant food resources from the 
forests and mountains have supplemented their 
subsistence: edible wild plants, chestnuts, walnuts, 
acorns and mushrooms. Nuts have been important 
preserved food items for the local people. In the old 
days, acorns were eaten after leaching. Chestnuts 
are commonly dried and stored even today. As 
we were saying goodbye to Tomiij-san and Aki-
san, we passed by some chestnuts hung and dried 
under eaves of their house. Such glimpses of their 
traditional customs were ingrained as a part of their 
Photo 6 : Dried frozen potatoes. 　 Photo 7 : In front of the storehouse (Rika, Eiko-san, Junko)
写真 6：干しジャガイモ。いったん凍らせてから乾燥させる 写真 7：蔵の前で（左から : 真貝・神楽さん・羽生リーダー）
Feast around a Wood Stove  - Livelihood Strategies in Mountain Valley in Iwate Prefecture
小 規 模 経 済 プ ロ ジ ェ ク ト　NEWSLETTER No.4
4
daily life provide us with an invaluable insight about 
the link between food diversity, traditional ecological 
knowledge and people’s identity. 
The subsistence economy in this area is said to be 
self-sufficient based on agriculture, producing a 
large variety of food in small quantitites. In the past, 
however, Tomiji-san and Aki-san also raised cattle, 
which required them to prepare hay in the summer 
time, as well as silkworms for cash conversion. 
Charcoal production was another common 
profession in the area due to the rich natural 
resources. Tomiji-san proudly stated that his father 
was one of the best charcoal makers. In addition, 
they also raised a sheep to get wool in the past to 
knit their own clothes.  Collecting fi rewood to heat 
bath and wood stove still continues today. The entire 
family juggled so many tasks throughout a year to 
establish their self-suffi  cient lifestyle. 
Winter is extremely severe in this area. It was 
particularly freezing cold in February when we visited 
there. During the interviews, we huddled around a 
wood stove to keep ourselves warm. Aki-san served 
us homemade hot soymilk, simmered vegetables 
and daikon radish pickles, saying “there is nothing 
much here, but the wood stove is our feast.” I could 
not agree more. 
Another person that we interviewed was Eiko-
san from a neighboring village called Suzukura. 
Iwate Prefectural Government has certified her as 
a “Food Mater in Iwate.” This title is given to those 
who conserve and promote traditional knowledge 
and skills and disseminate Iwate’s food culture to 
consumers, which will contribute eventually to local 
revitalization. Once we arrived at her house, she 
readily demonstrated her skills by serving us grilled 
tofu, rice balls with green beans, pickled red turnip 
and some daifuku mochi (rice cake with red bean 
jam). In her old storehouse, a number of barrels for 
miso and pickles, as well as rice, were stored. “For 
rice, beans, or any other kinds of food, processing is 
the most important thing. Once we acquire the skills 
of processing, we can survive anywhere,” stated 
Eiko-san. 
Eiko-san is not only a certifi ed food master, but also 
a successful community organizer. She established a 
food-processing facility, which was co-funded by her 
neighbors. Soybean products and other traditional 
foods such as kiri-sensho (sweet and soy-sauce-
flavored walnut mochi) and mame-suttogi  (rice 
flour sweets with green soybeans) are produced 
at the facility with other ladies, and they are sold at 
the farmers’ market along the highway. Her story 
showcases a successful example in which a social 
network of women vitalizes a local community.
All three of us of this fi eld team are archaeologists. 
In the discipline of archaeology, a study of food 
production and subsistence strategies is a fi rst step 
to investigate how people managed to survive over 
the long period of human history. Thus, what we 
saw and heard during this research trip should have 
been familiar concepts and ideas to us. However, 
our interviews with these individuals, whose life 
styles are inextricably linked to first-hand food 
production to get through the harsh winter, gave us 
a renewed opportunity to revisit the questions of 
the importance of historical depth and the intrinsic 
value of humankind. The place-based lifeways of 
Tomiji-san, Aki-san and Eiko-san demonstrate how 
sustainable food systems can be attributed to 
the three key concepts of our project - diversity, 
network and local autonomy - and provide us with a 
foundation to seek for alternative strategies of food 
production for the future generation.
Photo 8 : Many wooden barrels for miso and pickles in the 
storehouse of Eiko-san.
Photo 9 : Dried green soy beans.
写真 8：蔵の中。味噌・漬物用の木樽が並ぶ 写真 9：青大豆






















・ESSAS2016（Ecosystem Studies of Sub-Arctic and Arctic Seas）会議発表 [3/7]
　＠横浜ワールドポーターズ（羽生淳子、濱田信吾、真貝理香、Ben Fitzhugh, John Krigbaum）
・最花貝塚出土動物遺存体の資料調査 [3/8-3/9]　＠ 国立民族博物館 （佐藤孝雄 / 長期変化班）
・総合地球環境学研究所評価軸検討会 『文化の長期変化からみた地球環境学』[3/11]
　＠ RIHN （羽生淳子、阿部千春、米田穣、奈良貴史、澤浦亮平、中村大、伊藤由美子、細谷葵、安達香織、真貝理香、Simon Kaner）
・釜石市向山遺跡（縄文時代） 出土資料の安定同位体分析  [3/22]　＠ 岩手県立博物館（奈良貴史 / 長期変化班）













地球研 プロジェクト研究推進支援員  冨井 典子
RIHN/ Project Research Associate Noriko Tomii
- 川
か わ ら た い








研究室だより　1 ～ 3 月の主な活動
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 In the face of the current government’s commitment to 
consolidating agricultural land and improving the efficiency 
of farming, and also in the face of social changes such 
as a  dec l in ing and ag ing farm populat ion ,  Japanese 
agriculture is at a crossroads. While the macro-structural 
changes taking place emphasize a productivist approach, 
the interviews I have done for the present project indicate 
that a renewed interest in agroecology is present in Japan: 
a perspective that emphasizes the ecological processes 
of nature to create productive, diverse and resilient local 
food systems,  through strengthening and expanding 
the Teikei network and by emphasizing further the role 
of small farms and the use of local resources. It was an 
opportune moment to convene a meeting on the theme 
of agroecology and agriculture in the Japanese context 
by inviting agroecologists, an agroecological farmer and 
an extension agent. The group delved into the question of 
how to make local knowledge and local farming practices 
into something that can be shared with those who embrace 
the ideas of resilient local food systems. Discussions in 
the meeting indicate that “agroecological science” will play 
an important role. The meeting was held at RIHN in Kyoto, 
Japan on February 8th 2016. 
『学問としてのアグロエコロジーと農業の新たなビジョン』を終えて











































 Six members of the Small-scale Economies Project co-
del ivered papers on their  sub-projects at the annual 
meeting of the ESSAS (Ecosystem Studies of Subarctic 
and Arctic Seas) in Yokohama on March 7, 2016. Shingo 
Hamada (Osaka Shoin Women’s Univ.), Thomas Thornton 
(Univ. of Oxford, in absentia), Rika Shinkai and Junko Habu 
(RIHN) presented an overview of the small-scale economies 
project and discussed Pacific herring as a case study to 
examine the potential of (pre)historical ecology (Paper title 
- Shifting the Herring Baselines: Seascapes and Potentials 
of  Smal l -Sca le Economies in  the North Pac if ic ) .  Ben 
Fitzhugh (Univ. of Washington) and John Krigbaum (Univ. of 
Florida) and J.Habu also presented a paper titled, “Okhotsk 
culture mobility  in the context of maritime subsistence 
and seasonal ly frozen coasts.” Their paper interested 
oceanographers as Okhotsk area is also a crucial space 
for understanding various oceanic ecological dynamics and 
their modeling in the Subarctic Sea.
 As the final year of the project approaches, we utilized 
the conference as a good opportunity to discuss how to 
synthesize our interdisciplinary research sub-projects. The 
discussion with Iian McKechnie was especially fruitful as 
his research suggests the potential of applied historical 
ecology, which will be the key to our IOPP (Implementation, 
Outreach and Policy Proposal) Group’s contribution to 
Japanese society and beyond.
ESSAS* YOKOHAMA 2016 レポート




Shingo Hamada / Osaka Shoin Women's University
Ben Fitzhugh氏羽生リーダー
* Ecosystem Studies of Sub-Arctic and Arctic Seas
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 On 31st January 2016, Prof. Habu, Ms. Shinkai and I attended “Acorn Processing Workshop” 
coordinated by Wukchumni Yokuts representatives in Visalia, California. Their tireless efforts to 
bring back the disappearing traditional knowledge and customs are inspiring not only to their 
people, but to anyone who wishes to learn from the past and find a way to cope with the current 
socio-economic and environmental problems around the world. 
カリフォルニア先住民族の伝統知復興と継承の努力に触れて
～ドングリ食加工ワークショップ～
California Native Americans' Ongoing Efforts to Revive their Traditional 
Ecological Knowledge and Carry it on to the Next Generation
-Acorn Processing Workshop-
地球研 プロジェクト研究推進支援員  小林 優子 




















の Darlene Franco 氏と Lalo Franco 氏をコーディ
ネーターとし、ドングリ食加工の経験に富むウェス






































謝 辞： 本 ワ ー ク シ ョ ッ プ 開 催 に 尽 力 頂 い た Darlene 







Photo 1 : Traditional tools, stone motar and pestle. Lalo 
borrowed them from a museum for the workshop. “They 
should not be exhibited in a museum, but have to be used 
by us,” said Lalo.
Photo 2 : Acorns and Traditional baskets
写真 2：ドングリと伝統的なバスケット
Photo 4 :  Presentation by Junko Habu and Rika Shinkai.
写真 4：羽生リーダー、真貝研究員によるプレゼンテーションの様子
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Acknowledgement: Small-scale Economies Project 
would like to thank the coordinators, Darlene Franco 
and Lalo Franco and the lecturers, Julie Tex, Carly Tex 
and Mandy Marine, and the Lovetts who assisted the 
workshop.  
写真 5：講師、コーディネーターの方々と
Photo 5 : With the lecturers and coordinator. 
 “Acorn” brings back my childhood memory 
that I hiked the mountain and got caught up in 
collecting when fall came. I competed with my 
brother who could collect more. Acorn is in fact 
high in calories, lipid, carbohydrate, and fiber per 
100g even compared to rice. And, it has been 
consumed since Jomon period in Japan. Acorn 
remained as one of my childhood memories, and 
I never thought that “acorn” would bring me to 
Visalia, California, decades later. I was there for 
“Acorn Processing Workshop,” which Small-scale 
Economies Project organized in collaboration 
with Wukchumni Yokuts Tribe on 31st January, 
2016. 
 The traditional ecological knowledge plays an 
essential role in reviving and building identities 
and values of tr ibal  community,  and the 
education and outreach activities to revive and 
carry it on to the younger generation functions 
as a significant component in finding solutions 
to the environmental and social problems. Acorn 
used to be consumed by Yokuts people on a 
daily basis, but the younger generation rarely 
has experience of eating it. This workshop 
was organized by Darlene and Lalo Franco of 
Wukchumni Yokuts Tribe, and three lecturers, 
Julie Tex, Carly Tex and Mandy Marine of 
Western Mono Tribe were invited. While it was 
drizzling, nearly 50 participants were present 
for the workshop and experienced the hands-
on activities of acorn processing, using the 
traditional basket, stone mortar and pestle (Photo 
1,2), and additionally such substituting tools as 
hammer, pecan nuts cracker and bucket. Among 
several kinds of acorn native to this area, acorn 
of black oak was used for this workshop. It 
tends to be relatively difficult to leach due to an 
abundance of oil contained. The processing is 
composed of 5 steps: 1) cracking the shell, 2) 
scraping the skin, 3) grinding into powder and 
shifting with a basket, 4) leaching by running 
through water and 5) cooking a mixture of 
acorn powder and water by boiling with grilled 
stones(Photo 3). While it takes time and labor, it 
also gave me a passing thought that the people 
in the past also spent time communicating with 
one another, processing acorn, like I did enjoy 
chit-chatting with other participants. 
 During the workshop, Junko gave a short 
talk on how acorn processing is relevant to 
Small-scale Economies Project, followed by 
Rika’s presentation on Jomon archaeological 
sites where nuts were excavated and buckeye 
processing in Japan(Photo 4). The participants 
found more common grounds with Japan and 
enthusiastically asked questions.
 It was indeed a valuable experience to attend 
the workshop and learn about the traditional 
knowledge of Native Americans. However, it 
was personally more striking for me to learn 
about the social, economic and environmental 
problems that Native Americans encounter today 
and meet with those who tirelessly work to revive 
and carry on the traditional knowledge to find 
solutions. And, this should play an imperative role 
in defining a direction to crystalize the activities 
of Implementation, Outreach and Policy Proposal 
Group of Small-scale Economies Project in the 
third and final year ahead. 
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　2016 年 8 月 28 日から 9 月 2 日にかけて、第 8 回
世界考古学会議（World Archaeological Congress）
の 京 都 大 会（WAC-8 京 都 ） が 開 催 さ れ る。WAC
は、4 年 に 1 度 開 催 さ れ る「 考 古 学 の オ リ ン ピ ッ
ク」。本大会は、1986 年の設立以来東アジアで初め
ての開催、という記念すべき会議である。同志社大














　ひとつめは、ʻMining, Resource, Development 
and Indigenous Cultural  Heritage: The 
Good, The Bad and The Uglyʼ。ʻArchaeology 
and Development’ の 枠 で、 尾 本 惠 市 氏（ 東 京 大
学）らとともにシンポジウムを開催する。二つめ
は ʻUnderstanding prehistoric change in 
demography and subsistenceʼ。ʻComparative 
Archaeologies in the Globalized World’ 枠 で、 
Marco Madella 氏（ ポ ン ペ ウ・ フ ァ ブ ラ 大 学 ）、
Enrico R. Crema氏（ケンブリッジ大学）、中村大氏（立
命館大学）とともにまとめる。三つめは、Sander van 
der Leeuw 氏（アリゾナ州立大学）、Daniel Niles 氏
（地球研）らとともに、ʻTheory for the Future’ の
テーマのもとの ʻTheory for the Anthropoceneʼ
というシンポジウムである。四つめは、ʻDistributed 
Long-term Observation Networks of the Past: 
Using Paleo-Climate and Cultural Resource 
Data for Understanding the Past, Present 
and Future of Climate Changeʼ である。これは
ʻThe Archaeology of Disaster: Exploring the Past 
for the Future’ の分科会のもと、IHOPE （Integrated 
History and Future of People on Earth）と共同で、




















World Archaeological Congress  KYOTO
長期変化班
安達 香織   地球研? ??
Kaori Adachi / RIHN Project Researcher 














Oﬃ  cial Web site >>   
http://wac8.org/




Mining, Resource, Development and Indigenous Cultural 




Archaeological Heritage Management, Sustainable 
Development and Tourism promotion: Issues and 
Debates 
V. Selvakumar（タミル大） 

















Early Rice Farming and Civilization in East Asia: towards a 
Productive Integration of International and 
Cross-disciplinary Research Agendas 
細谷葵（お茶の水女子大） 
Dorian Fuller（ロンドン大）他 
Interactions between Prehistoric Hunter-Gatherers and 
Neighbors in Asia 
池谷和信（民博） 
Sakkarin Na Nan（ラジャマンガラ工科大） 
The Global Impact and Significance of Major 
Archaeological Projects 
Simon Kaner（セインズベリー日本藝術研究所）他 




Beads and Jade: Transnational Archaeology in Asia 
広瀬時習（近つ飛鳥博物館） 
吉田泰幸（金沢大）他 
Theory for the 
Future 
Theory for the Anthropocene Daniel Niles（地球研）、羽生淳子（同）他 
Science and 
Archaeology 
Food, Cuisine and Diet: Integrating Method and Theory 渋谷綾子（歴博）、Oliver Craig（ヨーク大）他 
Between Foraging and Farming in East Asia: 




Empirical Challenges in Model-based Archaeology Enrico Crema（ケンブリッジ大）他 
Holocene Land Use: A Critical Evaluation for 
Understanding the History of Human Land Use Dynamics 
Marco Madella（ポンペウ・ファブラ大）他 
Multiproxy Wetland and Lakeside Archaeology: From 





Global Perspectives on Religious Heritage: Okinoshima 





Landscapes of Art and the Art of Landscapes Liliana Janik（ケンブリッジ大）他 






Exploring the Past 
for the Future 
Distributed Long-term Observation Networks of the Past: 
Using Paleo-Climate and Cultural Resource Data for 




































   　 （総合地球環境学研究所　研究部　研究室８）
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